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_ 8 ounces cream cheese 
1 cup butter, softened © 
2 cups flour 
2 eggs, slightly beaten 
1 1/2 cups light brown sugar 
2 teaspoons vanilla 
1/2 teaspoon salt 
2 cups chopped pecans 
Preheat the oven to 325 degrees. 
Blend together butter and 
cream cheese. Stir in flour re) 
make a pastry dough. (It goes li 
a whiz in your food processor.) If 
you have two tiny-sized tart pans, 
divide the dough in two and put 
half in the refrigerator while you 
make the first batch. 
Divide into 24 little balls and 
press each into the pans to form 


shells. Don’t try, to bring up a 


fancy edge — be happy to simply 
make a smooth-edged crust. 
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Ina bowl combine beaten eggs,’ 


sugar, vanilla and salt and.fold 
this into the nuts. Using half the 
mixture, fill the 24 tart shells and 
bake for 25 to 30 minutes till set. 
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